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SUBJECT:    "From  Plums  to  Prunes" ...  Information  from  officials  of  the  Production 


Have  you  ever  tried  to  explain  what  a  prune  is?    Well,  a  prune  is  a  kind  of 
a  plum  which  is  suited  for  drying.    And  if  you  don't  know  your  prune a,  you  may 
be  surprised  to  learn  that  some  varieties  of  prunes,  such  as  Italian  prunes,  are 
best  eaten  fresh,  and  others  are  best  for  drying  purposes. 

Ripe,  fresh  prunes  are  excellent  for  canning  as  well  as  drying.    They  are 
easy  to  can  because  you  don't  remove  the  skin.    You  don't  even  need  to  remove 
the  seed  if  you  want  to  can  them  whole.    Whole  prunes  must  be  pricked  before  you 
can  them,  to  release  the  steam  under  the  skin,  else  they'd  burst  in  the  cooking. 

But  if  you  decide  to  remove  the  seed  and  can  the  halves,  you'll  find  it 
very  simple  to  do.    The  pit  in  a  ripe  fresh  prune  can  be  slipped  out  as  easily 
as  the  seed  in  a  freestone  peach. 

Fresh,  ripe  prunes  for  canning  need  only  a  thin  syrup,  so  they  won't  be  too 


hard  on  the  sugar  supply.    And  the  canning  instructions  call  for  only  15  minutes 
in  a  hot  water  bath.    So  the  canning  process  is  brief,  from  preparing  the  fruit 
to  storing  it  away  in  jars  or  cans. 

Prunes  for  eating  in  their  fresh  state  grow  chiefly  in  Idaho,  eastern 
Oregon,  and  eastern  Washington.    From  California,  come  most  of  our  dried  prunes. 
Also  the  prunes  raised  in  western  Oregon  and  western  Washington  are  largely 
canned  or  dried.    Frozen  prunes  are  well  liked,  too.     In  19kh,  almost  23,000  tons 
of  fresh  prunes  were  preserved  by  freezing. 
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